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in canned cling peaches: consumer response, 
671 
of canned sweet potatoes, 39 
of cured ham, influence of GDL, 48 
of meat: photo sensitivity in visible spec- 
trum, 990 
of Spanish peanut hulls as an index of 
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isobutanol as solvent for production, 708 
moisture adsorption at various RH and 
temperatures, 705 
frankfurters 
effects of types and level of fat on process- 
ing, 261, 266 
freeze-dried foods 
eggs, yolks and albumen; coagulation pat- 
terns of slurries prepared with milk, 715 
freeze drying 
effect on carrot volatiles, 219 
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on the nature of cooked meat, 883 
histology 
studies of sweet corn pericarp, 1064 
HLB (hydrophile-lipophile-balance) 
action of emulsifiers in ice cream utilizing 
concept, 718 
influence on meat emulsion stability, 1121 
stability of milk fat-water emulsions con- 
taining single and binary emulsifiers, 723 
homogeneity 
of solid materials: effect of handling meth- 
ods on, 688 
horseradish 
post-irradiation inactivation of peroxidase, 
812 
hydration 
of NaCl bound by casein at medium water 
activities, 800 
hydration capacity 
as an index of shrimp microbial quality, 994 


ice cream 
action of emulsifiers using HLB concept, 
718 


he 
a 
Tk 
& 
¥ | 
- 
= 
H 
j 
a 
3 
: 
= 


1148—JOURNAL OF FOOD SCIENCE- Volume 36 (1971) 


immunofluorescence 
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effect of gamma on bovine and human milk 
lysozymes, 1127 
effect of gamma on postharvest physiology 
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theoretical evaluation of combined, and 
thermal processing in cylindrical contain- 
ers, 750 
isobutanol 
as solvent for FPC production, 708 
isotherms, desorption 
investigation into theories of for rough rice 
and peanuts, 919 


juice(s) 
malonaldehyde in aqueous orange essences, 
1095 
stabilization of carrot, 36 
vacuum-puff freeze drying of tropical fruit, 
906 


L 


lacrimatory factor 
TLC of cysteine derivatives of onion flavor 
compounds, 662 
lactone, glucono delta 
influence on color of cured ham, 48 
lactonic compounds 
as constituents of whiskey fusel oils, 819 
lactose 
influence on loss of water from solutions, 
495 
lamb chops 
freezing and thawing rates: effect on palata- 
bility and related characteristics, 629 
lamb, leg of 
palatability of, prepared by interrupted 
cooking prior to frozen storage, 756 
lamb muscle 
tenderness in relation to their skeletal re- 
straint and delay before freezing, 566 
vacuum packaging: microbial considera- 
tions, 764 
legumes 
optimizing nutrient availability of food 
products, 635 
reduction of intestinal gas-forming proper- 
ties, 251 
lemon juice 
in preparation of a soybean protein-contain- 
ing beverage, 729 


leucoanthocyanidin 
discoloration of sauerkraut caused by, 943 
light, effect on metabolism of solanine and 
chlorophyll in potato tubers, 474 
linoleic acid 
basis of stability of amine salts: generality 
of oxidation protection and effect of 
physical state, 477 
structure-property correlations on ly- 
sinium linoleate, 482 
lipids 
Alaska king crab: fatty acid composition, 
carotenoid index and proximate analysis, 
604 
bovine: influence of sex and postmortem 
aging on intramuscular and subcutane- 
ous, 786, 1152 
composition of, in cucumbers and peppers 
fatty acid composition of, 431 
in frankfurters: effect of rate and tempera- 
ture of comminution on dispersion of, 
266 


in frankfurters: effects of types of fat on 
dispersion of, 266 
muscle: phospholipid concentration esti- 
mated from total, 837 
of cured centennial sweet potatoes, 795 
of egg yolk; presence of ceramide, 1125 
of turkey muscle: influence of age on total, 
560, 
oxidation in frozen beef, 987 
relation to beef carcass traits and flavor, 194 
lipoxy genase 
content of some fruits and vegetables, 571 
liquids, nonpolar 
solubilization of aqueous solution in, 248 
liver 
freezer burn in tissue protected with plastic 
film, 1135 
lysozymes 
effect of gamma irradiation on bovine and 
human milk, 1127 


magnitude 
and hedonic scales of food acceptability, 
677 
malathion 
effect on nutrient composition of eggs and 
flavor of meat from laying hens, 511 
malonaldehyde 
in aqueous orange juice essences, 1095 
mango juice 
vacuum-puff freeze drying of, 906 
maple syrup 
effect of heat on flavor, 228 
marbling 
effect on case life of NY steaks, 767 
effect on palatability of ovine steaks, 45 
of rib steaks: effect on eating quality, 440 
mathematics 
model for predicting drying rate in spiked- 
plate freeze-drying systems, 899 
population distribution of heat rise curves as 
a significant variable in heat sterilization 
process calculations, 299 
theoretical formulas for temperature in cans 
of solid food and for evaluation various 
heat processes, 306 
maturity 
effect on carrot volatiles, 225 
influence on sweet corn pericarp, 1064 
internal color of Spanish peanut hulls as an 
index of kernel, 669 
of beef: effects on eating quality, 440 
of bovine bone: estimated by sonic and 
ultrasonic measurement, 141 
meal, bone 
food protein from, 930 
measurement 
simple method to determine ease of skin 
removal from peanuts, 405 
Statistical aspect of correlation between 
objective and subjective evaluation of 
meat tenderness, 185 


use of sonics and ultrasonics to estimate age 
of bovine muscle, 141 
meat 
adulteration with gamma globulin from rab- 
bit antiserum, 998 
effect of collagenase on bovine muscle 
connective tissue, 130 
effect of collagenase on porcine muscle 
connective tissue, 130 
effect of O,-enriched atmosphere on storage 
quality of packaged fresh, 1011 
emulsion method for rapid determination of 
fat in raw, 760 
evaluation of physical properties using 
Instron tester, 256 
food protein from, 930 
impact of low doses of gamma radiation and 
storage on the microflora of ground red, 
833 
nature of hemoprotein in cooked, 883 
objective and subjective evaluation of ten- 
derness, 185 
quantitative determination of metmyo- 
globin and total pigment in samples 
using reflectance spectrometry, 515 
rapid determination of water in, by the 
saponification reaction, 835 
studies in tenderness: lamb in relation to 
skeletal restraint and delay before freez- 
ing, 566 
warmed-over flavor in cooked, 1098 
meat color 
photo sensitivity in visible spectrum, 990 
meat products 
determination of proteins by dye binding, 
509 
methionine 
enriched TVP: comparison of nutritional 
value of, for humans, 841 
methods 
for estimating temperature during proc- 
essing and handling of foods, 378 
metmyoglobin 
influence of water content and location in 
beef, 138 
low dose gamma irradiation of bovine, 549 
quantitative determination in meat with 
reflectance spectrophotometry, 515 
microbiology 
evaluation of commercially deboned poultry 
meat, 1005 
microbial lethality during logarithmic cool- 
ing, 386 
of chilled poultry, 74 
vacuum packaging of lamb: microbial con- 
siderations, 764 
microscopy, scanning electron 
of skeletal muscle from trout, turkey and 
beef, 552 
microwave energy 
blanching of white potatoes by, followed by 
boiling water, 742 
effect of radio frequency energy on food 
enzyme activity, 911 
for continuous thermal processing of food 
pouches, 289 
milk 
nutritive and organoleptic characteristics of 
nondairy imitation, 1021 
removal of oligosaccharides from soy by A. 
saitoi, errata notice, 1152 
molasses, cane 
major volative components of, 1091 
mold ripening 
in preparation of soybean cheese, 22 
moisture 
distribution during freeze drying, 33 
equilibrium characteristics of freeze-dried 
beef components, 1015 
moisture adsorption 
of FPC at various RH and temperature, 705 
monilinia 
decay control 
ripening, 331 
monosaccharides 
as dispersants for heat-processed soy milk 
proteins, 346 
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muscle, bovine 
composition of myosins prepared from, 
with rabbit, 1110 
effect of carcass maturity on structure, 110 
effect of internal temperature on structure, 
110 
molecular properties of, postmortem, 110 
relation to beef carcass traits and flavor, 194 
soluble intramuscular collagen characteris- 
tics from stretched and aged, 1114 
muscle, ox 
postmortem glycolysis: effect of mincing 
and dilution, 209, 215 
muscle, porcine 
histological evaluation of connective tissue 
in L. dorsi, 563 
relationship of phospholipids and DNA in 
semitendinosus, 1103 
muscle, rabbit 
composition of myosins prepared from, 
with bovine, 1110 
mushrooms 
freeze-dried: effects of blanching, chemical 
treatments and freezing method on 
quality, 1044 
mutton 
effect of pH on water-holding capacity and 
tenderness of, 435 
sausages prepared with various fillers, 607 
myoglobin 
and lipid oxidation in frozen beef, 987 
formation of N,O by nicotinamide adenine 
dinucleotides and flavins, 1105 
myosin(s) 
composition of, prepared from rabbit and 
bovine muscle, 1110 
stability in intact chicken muscle, 133 


N 


nisin 
effect of mono- and divalent ions on germi- 
nation of bacillus spores in presence of, 
896 
nitrates 
accumulation in tomatoes causing detinning 
in canned fruits, 341 
nitrogen 
compounds in rum and whiskey, 464 
nitrogen vapor 
comparison of texture of carrots frozen by, 
959 
norbixin 
properties of, 861 
nucleotides 
nicotinamide adenine di-: formation of N,O 
myoglobin by, 1105 
nucleotides, 5’— 
measurement of relative taste intensity, 846 
nutrition 
human: protein value of TVP, methionine- 
enriched TVP and beef, 841 
of nondairy imitation milks, 1021 
optimizing nutrient availability of legume 
food products, 635 
nuts 
acorns: chemical and physical properties of, 
576 
macadamia: effect of roasting oil and anti- 
oxidants, 81 
macadamia: factors affecting stability, 81 
peanuts: device to measure ease of skin 
removal, 405 
peanuts: evaluation of frozen boiled af- 
fected by cook and cool time and salt 
concentration, 948 
peanuts: internal color of hull as an index of 
kernel maturity, 669 
peanuts: theories of desorption isotherms 
for, 919 
peanuts: volatile components of: compara- 
tive analysis of basic fraction, 579 
pecans: insect problems in shelling plants, 
89 


odor 
swine sex: characteristics of components in 
boar fat volatiles, 1086 
threshold levels of pyrazine compounds and 
assessment of their role in the flavor of 
roasted foods, 816 
oil(s) 
determination of degree of unsaturation, 
166 
effect of phase volume, viscosity and type 
on stability of oil-in-water emulsions, 
1118 
effect on quality of macadamia nuts, 81 
oleic safflower in frying potato chips, 43 
olives, black ripe 
for canning: alternate storage systems for, 
408 
onion-flavored compounds 
TLC of cysteine derivatives of and the 
lacrimatory factor, 662 
onion(s) 
anthocyanins in red, 101 
gamma glutamyi transpeptidase of sprouted, 
807 
orange essence 
GLC procedures for analysis of, 105 
orange juice 
carotenoids in Shamouti, 466 
malonaldehyde in aqueous essence, 1095 
orange peel extract 
use and stability in products, 367 
organoleptic 
characteristics of nondairy imitation milks, 
1021 
organoleptic evaluation 
of ovine steaks related to age and marbling, 
45 
organoleptic quality 
of chilled poultry, 74 
OTC (oxytetracycline) 
effect on survival of trematodes in mullet, 
67 
oxidation 
of capsanthin, 96 
raw ground beef: retardation by ascorbic 
acid, 940 
oysters 
storage temperature effects on bacteria, 287 


P 


packaging 
effect on survival and biochemical activity 
of spoilage organisms in poultry, 454 
papaya 
bound water in products by freezing 
method, 498 
paprika 
fatty acids and capsanthin esters in, 98 
passion fruit 
bound water in products by freezing 
method, 498 
vacuum-puff freeze drying of, 906 
pasteurization 
B-N-acetylglucc inid activity as an in- 
dicator for egg white, 600 
of crab and shrimp by heat, 277 
peaches 
carotenoid transformations in ripening, 804 
consumer response to color in canned cling, 
671 
development of polygalacturonase activity 
and pectin solubilization during ripening, 
1070 
occurrence of 6-pentyl-a-pyrone in essence, 
536 
Monilinia and Rhizopus decay control 
during ripening of freestone, 331 
textural changes and molecular characteris- 
tics of pectic constituents in, 573 
peanuts 
device to measure ease of skin removal, 405 
evaluation of frozen boiled, as affected by 
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cook and cool time and salt concen- 
tration, 948 
flavor of roasted and its relation to growth 
environment, 538 
internal color of hulls as an index of Spanish 
kernel maturity, 669 
theories of desorption isotherms for, 919 
volatile components of roasted: comparative 
analysis of the basic fraction, 579 
peas, edible 
phenolic and indole constituents of, 871 
pectic constituents 
textural changes and molecular character- 
istics of, in peaches, 573 
pectic substances 
influence of extractants during colorimetric 
determination of, 964 
pectin(s) 
polyacrylamide gel electrophoresis of, 1137 
solubilization in peaches during ripening, 
1070 
pepper, black 
volatile components of, 584 
peppers 
composition of lipids of, 865 
perfusion, whole-body 
use in study of muscle glycolysis, 545 
peroxidase 
patterns of solubility in ripening banana 
fruit, 854 
post-irradiation inactivation of horseradish, 
812 
pesticide residues 
organochlorine method for determination in 
animal tissue, 880 
pH 
changes in turkey breast muscle, 122 
effect on texture of refrigerated apple slices, 
349 
effect on water-holding capacity and tender- 
ness of mutton, 435 
effect on yield and functional properties of 
protein isolates from cottonseed precipi- 
tate, 372 
influence on canned sweet potatoes, 39 
phase equilibria, solid-liquid 
in multicomponent aqueous sugar solutions, 
699 
phenolics 
compounds in rum, 462 
minor constituents of whiskey fusel oil, 819 
phenols 
and indoles of edible peas, 871 
phosphatase, acid 
in pig skeletal muscle fibers, 710 
phospholipids 
as related to total lipids and DNA in porcine 
muscle, 1103 
concentration estimated from total muscle 
lipid, 837 
of turkey muscle: influence on, 560 
pig muscle, skeletal 
histochemical demonstration of acid phos- 
phatase activity in fibers, 710 ~ 
pigs 


excretion of Salmonella by stress-susceptible 
and stress-resistant, 889 
pineapple 
bound water 
method, 498 
vacuum-puff freeze drying of, 906 
polyacrylamide gel 
electrophoresis of pectic substances, 1137 
poly galacturonase 
activity in peaches during ripening, 1070 
effect of substrate size on activity of 
tomato, 486 
poly phenols 
content in potatoes as related to flavor, 459 
polysaccharides 
alterations in bovine muscle with sex and 
age, 199 
of bovine 
porcine muscle 
influence of controlled microbiai curing on, 
450 
phospholipids as related to total lipids and 
DNA in semitendinosus, 1103 


in products by freezing 


b muscle, 199 
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pork 

aseptic, ERV responses, 70 

effect of cooking methods on quality of 
loin, 626 

effect of freezing methods on characteristics 
of loin, 951 

ERV responses with aseptic and inoculated, 
70 


histological evaluation of connective tissue 
in L. dorsi muscle of raw and cooked, 
563 


potato chips 
evaluation of safflower oil in frying, 43 
potato products 
enhancement of flavor, 363 
potatoes 
alkaloid content of white, 416 
blanching of white by microwave energy 
followed by boiling water, 742 
contribution of pyrazines to toasted off- 
flavor, 93 
effect of thawing and holding before finish 
frying of frozen French fries, 392 
flavor quality of explosion puffed, 93 
flavor related to chemical composition, 459 
grown from gamma-irradiated seeds, 416 
lipids of cured Centennial sweet, 795 
metabolism of solanine and chlorophyll in 
tubers as affected by light and chemicals, 
474 
poultry 
dephosphorylation of high energy phos- 
phates, 120 
dry ice in shipping boxes for chilled, 74 
effect of dietary fats on fatty acid contents 
of chicken adipose tissue, 925 
effect of freezing and packaging methods on 
survival and biochemical activity of 
spoilage organisms, 454 
effect of malathion on nutrient composition 
of eggs and flavor of meat from laying 
hens, 511 
effect of temperature during postmortem 
glycolysis on tenderness, 120 
fatty acid composition of lipids from broil- 
ers fed saturated and unsaturated fats, 
431 
influence of skin content on composition of 
mechanically deboned, 979 
microbiological and organoleptic quality of 
chilled, 74 
myosin stability in intact chicken muscle, 
133 
occurrence of C. perfringens in broiler proc- 
essing, 1008 
postmortem changes in turkey, 125 
product quality: levels of carbonyl com- 
pounds in fresh, uncooked chicken and 
turkey skin, 527 
product quality: microbiol evaluation de- 
boned meat, 1005 
protein component released after aging of 
chicken, 133 
protein extractability of breast muscle, 122 
response of turkey to electrical stimulation, 
125 
powders, tropical fruit juice 
vacuum-puff freeze drying of, 906 
preservation 
removal of radioactive strontium and cesium 
from fruits and vegetables during prepa- 
ration for, 653 
process, diffusional 
in drying tapioca root, 327 
processing 
continuous thermal of food pouches using 
microwave energy, 289 
effect on yield and functional properties of 
protein isolates from cottonseed, 372 
estimating temperature during, of foods, 
378 
of tomatoes in field, 397, 400 
of tomatoes: product quality and compo- 
sition, 400 
reduction of intestinal gas-forming proper- 
ties in legumes by traditional and experi- 
mental methods, 251 
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theoretical evaluation of combined irra- 
diation and thermal in cylindrical con- 
tainers with gamma sources, 750 
processing calculations 
population distribution of heat rise curves, 
299 
theoretical formulas for temperature in 
cans, and to evaluate processes, 306 
processing, hot-fill 
heat and Ca treatments for firmness of 
cherries, 323 
protein concentrate 
rheological properties of single cell: dope 
formation and its flow behavior, 1131 
protein(s) 
availability of amino acids in fish, 144 
coconut: extractability of, 725 
degradation in Cheddar cheese slurries, 503 
determination by UV spectrophotometry in 
some food products, 507 
effect of processing and pH of precipitate 
on yields and functional properties of 
isolates, 372 
evaluation of monosaccharides, disaccha- 
rides and corn syrups as dispersants of 
heat-processed dried soy milk, 346 
food from meat and bone meal, 930 
in meat and egg products determined by dye 
binding, 509 
nutritional value of TVP, methionine- 
enriched TVP and beef for humans, 841 
process for starch separation in wheat flour, 
649 
quality of dry roasted soybeans, 1 
solubility and bovine muscle tenderness, 
190 
soybean whey, 10 
studies on emulsifying characteristics of 
intracellular turkey muscle, 613 
proteolysis 
lysosomal enzyme activation of bovine 
muscle, 838 
Pseudomonas fluorescens 
temperature cycling effects on growth, 778 
public health 
aspects of heat pasteurization of crab and 
shrimp, 277 
impact of low doses of gamma radiation and 
storage on the microflora of ground red 
meat, 833 
pyrazines 
contributing to off-flavor of potatoes, 93 
odor threshold levels and assessment of their 
role in flavor of roasted foods, 816 
pyrone, 6-pentyl-a 
occurrence in peach essence, 536 


Q 


quality 
effect of attributes on processing and palata- 
bility characteristics of commercially 
cured hams, 982 
effect of O,-enriched atmospheres on 
storage of packaged fresh meat, 1011 
of dried eggs: use of GLC to evaluate, 936 
of frankfurters with 15% mechanically de- 
boned turkey meat, 974 
procedure for estimating degradation in 
thermally processed foods, 692 
traits associated with consumer preference 
for beef, 770 
quality, microbiological 
of further processed turkey products, 1001 
of shrimp: hydration capacity as an index, 
994 


R 


rabbit 
evaluation of physical properties using 
Instron tester, 256 
radurization 
effect on shear resistance and fragmentation 
of chicken muscle, 752 
spoilage units of radurized Bombay duck, 
831 


relative humidity 
moisture adsorption of FPC at various tem- 
peratures, 705 
respiration 
of gamma irradiated fresh fruits, 1074 
reverse osmosis 
concentration and fractionation of whey, 14 
cottage cheese whey: influence of flow 
conditions, 395 
of cottage cheese whey, 25 
processing liquid foods, 31 
R-F (radio frequency) 
effect on food enzyme activity, 911 
Rhizopus 
decay control 
ripening, 331 
rice, rough 
theories of desorption isotherms for, 919 
ripening, controlled 
of freestone peaches for canning, 331 
roasting 
of turkey: foil-covered vs. open-pan pro- 
cedure, 624 
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rum 
nitrogen compounds in, 464 
phenolic compounds in, 462 


S 


safflower oil 
in frying potato chips, 43 
Salmonella 
excretion by pigs, 889 
t 


concentration: influence on meat emulsion 
stability, 1121 
evaluation of effect on frozen boiled pea- 
nuts, 948 
saponification reaction 
rapid determination of water in meat by, 
835 
sauerkraut 
discoloration of, 943 
sausage 
dieldrin residues in patties cooked by three 
methods, 616 
preparation of mutton with various fillers, 
607 
relationship between composition and sta- 
bility of emulsions, 426 
SCP (single-cell protein) 
rheological properties of: dope formation 
and its behavior, 1131 
sensory evaluation data 
author guidelines for IFT research papers 
reporting, 544 
serum 
relation to beef carcass traits and flavor, 194 
shear values 
free amino acid changes in different aged 
bovine muscles and their relationship to, 
611 
shelf life 
of cottage cheese, 78 
shrimp 
dried: computer-aided prediction of storage 
stability, 280 
heat pasteurization: public health aspects, 
277 
hydration capacity as an index of microbial 
quality, 994 
simulation, chemical 
prediction on relative dielectric loss factor 
in aqueous solution of nonfat dried milk 
through, 915 
skim milk solids 
in preparation of soybean cheese, 22 
skin 
influence on composition of mechanically 
deboned poultry meat, 979 
sodium chloride 
hydration of, bound by casein at medium 
water activities, 800 
sodium hexametaphosphate 
complexing of sarcoplasmic fish proteins, 
144. 
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soft drinks 
preparation from mineralized waters, evalu- 
ation of, 355 
solanine, metabolism 
in potato tubers: effect of light and chemi- 
cals, 474 
solid materials 
effect of handling methods on bulk volume 
and homogeneity of, 688 
solubilization 
of aqueous solution in nonpolar liquids, 248 
solutions 
influence of sucrose, glucose and lactose on 
loss of water from, 495 
of nonfat dried milk: prediction on relative 
dielectric loss factor through chemical 
simulation, 915 
soy flour 
corn meal blends: characteristics and food 
application, 1026 
soybean cheese 
preparation using lactic starter organisms, 
22 


soybeans 
amino acid composition and PER of dry 
roasted, 1 
incorporation of carotenoids into curd, 632 
specific gravity 
determination with Universal tester, 744 
spectometry, mass 
analysis of pungent principles of Capsicum 
annuum by combination with GC, 858 
spectrophotometry 
determining protein in some food products 
by UV, 507 
quantitative determination of metmyo- 
globin and total pigment in meat by 
reflectance, 515 
spectroscopy 
determination of degree of unsaturation of 
fats and oils by infrared, 166 
spices 
analysis of pungent principles of Capsicum 
annuum by GC-MS, 858 
fatty acids and capsanthin in paprika, 98 
volatile composition of black pepper, 584 
spinach puree 
chlorophyll degradation as a function of 
water activity in freeze dried, 850 
organic acid profiles of thermally processed, 
stored, 240 
spoilage, poultry 
effect of freezing and packaging method on 
survival and biochemical activity or or- 
ganisms, 454 
spray-dried eggs 
eggs, yolks and albumen: coagulation pat- 
terns of slurries prepared with milk, 715 
spray drying 
effectiveness of conveying system for cool- 
ing of foods, 311 
stabilization 
of anthocyanins in frozen tart cherries by 
blanching, 962 
of carrot juice, 36 
stability 
meat emulsion: influence of hydrophilic 
lipophilic balance, salt concentration and 
blending with surfactants, 1121 
of canned apple sauce with corn syrup 
sweeteners, 419 
of milk fat-water emulsions: influence on 
emulsifier type and solubility, 423 
of oil-in-water emulsions, 1118 
of sausage-type emulsions: relationship be- 
tween composition and stability 
starch 
process for protein separation in wheat 


flour, 649 
retrogradation in frozen French fried 
potatoes thawed and held before finish 
frying, 392 
steaks 


effect of marbling on case life of NY, 767 
sterilization, heat 

of sugarcane bagasse: combined effect of 
heat and alkali, 335 


population distribution of heat rise curves in 
process calculations, 299 
procedure for estimating in thermally proc- 
essed foods, 692 
theoretical formulas for temperature in cans 
for evaluating processes, 306 
storage 
chlorophyll degradation of asparagus during 
controlled atmosphere, 657 
computer-aided prediction of food stability, 
280 
effect of O,-enriched atmosphere on quality 
of packaged fresh meat, 1011 
effect of temperature on proteolytic activity 
of bacteria in oysters, 287 
effect on carrot volatiles, 219, 225 
effect on organic acid profiles of spinach 
puree, 240 
impact of low doses of gamma radiation on 
the microflora of ground red meat, 833 
influence on canned sweet potatoes, 39 
of black ripe olives for canning, 408 
of frankfurters with 15% mechanically de- 
boned turkey meat, 974 
of prepared and frozen pond-raised catfish, 
969 
of sweetpotatoes: increase in a-amylase and 
sugars during, 413 
orange peel color extract, stability in, 367 
palatability of boneless fresh pork ham and 
leg of lamb prepared by interrupted 
cooking prior to frozen, 756 
storage stability 
of CSM: alternate formulations, 732 
of CSM: increasing fat to 6%, 737 
strawberry, cultivated 
flavonol glycosides of, 867 
strontium, radioactivity 
removal from fruits and vegetables during 
preparation for processing, 653 
sucrose 
in canned apple sauce: partial replacement 
by corn syrup, 419 
influence on loss of water from solutions, 
495 
sugar solutions 
solid-liquid phase equilibria in multicom- 
ponent aqueous, 699 
sugarcane bagasse 
combined effect of heat and alkali in steri- 
lizing, 335 
sugars 
increase during storage of sweetpotatoes, 
413 
sulfites 
effect on texture of refrigerated apple slices, 
349 
sunflower(s) 
hybrids: chemical composition of seeds, 873 
kernels: factors affecting chlorogenic, quinic 
and caffeic acid levels in, 490 
open pollinated: chemical composition of 
seeds, 873 
sweet potatoes 
carbohydrates, color and firmness _in- 
fluenced by variety, storage, pH, treat- 
ment of canned, 39 
variability of increase in a-amylase and 
sugars during storage of Goldrush and 
Centennial, 413 
syrup, corn 
as dispersants for heat-processed soy milk 
proteins, 346 
effect of partial replacement of sucrose in 
canned applesauce on quality and sta- 
bility, 419 


T 


tapioca root 
diffusional process in the drying of, 327 
taste 
measurement of intensity of some L-a- 
amino acids and 5’-nucleotides, 846 
tea 
biochemistry of fermentation: role of caro- 
tenes in aroma formation, 231 
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preparation from mineralized waters, evalu- 
ation of, 355 
tempeh 
antioxidant pctential of, as compared to 
tocopherol, 798 
temperature 
distribution during freeze drying, 33 
effects of cycling on growth of P. flu- 
orescens, 778 
effect on viability of T. spiralis in dry-cured 
hams, 58 
estimating in foods during processing and 
handling, 378 
moisture adsorption of FPC at various RH 
and, 705 
temperature, break 
effect on pectin and pectic enzymes in 
tomato pulp, 1039 
tenderness 
objective and subjective evaluation in meat, 
185 
of beef; dietary effects on, 147 
of beef L. dorsi muscle as influenced by 
source, postmortem aging and carcass 
characteristics, 619 
of beef muscle: effect of physical and 
mechanical treatments, 445 
of bovine muscle as related to protein 
solubility, 190 
of lamb in relation to skeletal restraint and 
delay before freezing, 566 
of mutton: effect of pH on, 435 
of ovine steaks, 45 
of poultry meat, 120 
of turkey breast muscle, 122 
testing/tests 
analysis of coffee, tea and soft drinks from 
mineralized waters, 355 
bound water determination with VDS 
calorimetry, 84 
determination of CMC in food products, 
1052 
emulsion method for rapid determination of 
fat in raw meat, 760 
evaluation of physical properties of meat 
using Instron tester, 256 
gas chromatographic procedure for analysis 
of aqueous orange essence, 105 
infrared spectroscopic determination of de- 
gree of unsaturation of fats and oils, 166 
isolation and chemical properties of capsan- 
thin and derivatives, 823 
method for determinating organic acids in 
liquid and frozen whole eggs, 351 
procedure for estimating sterilization of and 
quality factor degradation in thermally 
processed foods, 692 
procedure for extraction, isolation and con- 
centration of wood smoke phenols in 
foods, 107 
quantitative determination of composition 
of model food systems by infrared ATR 
technique, 162 
quantitative determination of metmyo- 
globin and total pigment in an intact 
meat sample using reflectance spectro- 
photometry, 515 
quantitative methods for anthocyanins, 
1056 
quick test for cucumber brine acidity, 1036 
rapid determination of water in meat by the 
saponification reaction, 835 
specific gravity determination with Uni- 
versal testing machine, 744 
texture 
changes and molecular characteristics of 
pectic constituents in ripening peaches, 
573 
of apple slices: effects of pH, sulfites and Ca 
on, 349 
of carrots frozen by airblast, food freezant- 
12 and N, vapor, 959 
thawing 
of lamb chops: effect of rate on palatability 
and related characteristics, 629 
tissue, animal 
method for determining organochlorine pes- 
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ticide residue in, 880 
tocopherol 
antioxidant potential of tempeh as com- 
pared to, 798 
tomatoes 
asco.vic acid content of the developing 
fruit, 537 
feedforward-feedback control of a vertical 
long-tube evaporator: analog simulation, 
681; experimental, 685 
polygalacturonase: effect of substrate size 
on activity of, 486 
processing in field: design of field unit, 397; 
product quality and composition, 400 
tomatoes, canned 
detinning caused by nitrate accumulation in 
fruit, 341 
tomato pulp 
effect of break iesmperature and holding 
time on pectin and pecti¢ enzymes in, 
1039 
transpeptidases, gamma glutamyl 
enhancement of pyruvic acid release and 
flavor in dehydrated allium powders, 
1081 
of sprouted onion, 807 
treatments 
effect of mechanical and physical, on ten- 
derness of beef muscle, 445 
trematodes 
in flesh of mullet, 67 
Trichinella spiralis 
viability in dry-cured hams, 58 
trout, rainbow 
scanning electron microscopy of skeletal 
muscle from, 552 
tuna 
predicting greening by trimethylamine con- 
tent, 55 
turbulence 
in reverse osmosis processing, 31 


turkey 


15% mechanically deboned in frankfurters: 
quality and storage stability, 974 

foil-covered vs. open-pan procedures for 
roasting, 624 

influence of age on total lipids and phospho- 
lipids of muscle, 560 

microbiological quality of further-processed 
products, 1001 

scanning electron microscopy of skeletal 
muscle from, 552 

studies on emulsifying characteristics of 
some intracellular proteins of muscle, 
613 

TVP (extruded soybean product resembling beef) 

comparison of protein nutritional value of, 

for humans, 841 


U 


ultrafiltration 
concentration and fractionation of whey, 14 
umami 
measurement of taste intensity of some 
L-a-amino acids and 5’-nucleotides 


Vv 


vacuum packaging 
of lamb: microbial, 764 
variety 
effect on carrot volatiles, 225 
vegetables 
composition of lipids of cucumber and 
peppers, 865 
lipoxygenase content and antioxidant activi- 
ty of, 571 
removal of radioactive strontium and cesium 
during preparation for preservation, 653 
specific gravity determination with Uni- 
versal tester, 744 


vibration 
low-frequency energy for ripeness sorting of 
grapes, 1049 
vibrio parahaemolyticus 
radiation destruction of, 339 
volume, bulk 
of solid materials: 
methods on, 688 


effect of handling 


water 
mineralized for preparation of coffee, tea 
and soft drinks, 355 
rapid determination of in meat by the 
saponification reaction, 835 
reaction at limited concentration: chloro- 
phyll, 850 
solubility in nonpolar liquids, 248 
water holding capacity 
effect of pH on, in mutton, 435 
whey, Cheddar cheese 
use of ultrafiltration/reverse osmosis system 
for concentration and fractionation of, 
14 
whey, cottage cheese 
influence of feed composition, 25 
reverse osmosis of, 25 
reverse osmosis: influence of flow con- 
ditions, 395 
use of ultrafiltration/reverse osmosis system 
for concentration and fractionation of, 
14 
whey, soybean 
proteins and amino acid analysis, 10 
whiskey 
basic, phenolic and lactonic compounds, 
819 


C-14 concentration in recent, 540 

nitrogen compounds in, 464 
wines 

C-14 concentration in recent, 540 


Errata Notice 


@ J. Food Sci. 35: 237—241 (1970), E.D. Dekazos: ‘‘Anthocyanin Pigments 
in Red Tart Cherries.”” On page 237, Summary, 6th line and following, change 
to: 3-rutinoside. Small amounts of cyanidin, peonidin, cyanidin 3-glucoside, 
peonidin 3-rutinoside, and cyanidin 3-sophoroside were present. No peonidin 
derivative has been previously isolated from sour cherries. It is the first time 
that a branched triglycoside has been reported for Montmorency cherries. 


@ J. Food Sci. 35: 655-660 (1970), H. Sugimoto and J.P. Van Buren: 

“Removal of Oligosaccharides from Soy Milk by an Enzyme from Aspergillus 

saitoi.”’ 

Page 655: Third column, 3rd line from the bottom, change to: activity which 
liberated 1 ug of glucose under 

Page 656: First column, 7th line from the top, change to: unit of enzyme 
activity corresponded to 2 yg 

Page 660: First column, 11th line from the top, change to: milk with 
16 x 10° units of the a-galac- 


@J. Food Sci. 36: 786—790 (1971), R.L. Hood and E. Allen: “Influence of 
Sex and Postmortem Aging on Intramuscular and Subcutaneous Bovine 
Lipids.”” On page 788, Table 3, reverse the column headings: “Heifers” and 
“Bulls” so they read in sequence ‘‘PM aging period,” “Bulls,” “Steers,” and 
“Heifers.” 
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